The fermented milk produced with lactic acid bacteria is reported to possess anticarcinogenic or antimutagenic activities1)2).
HOSODA at al. examined the antimutagenic effects of the milks cultured individually using 71 strains and 76 strains of lactic acid bacteria on the mutagenicities of N-methyl-N'-nitro-N-nitrosoguanidine (MNNG) and 3-amino-1-methyl-5H-pyrido (3, 4-b) indol (Trp P-2), respectively, and showed that each strain displayed its characteristic antimutagenic effect of the respective mutagens3)4). Kefir is known as an aged fermented milk product. The longevity of the people in the Cocasass region is postulated to be in part due to the comsumption of the fermented milk. Kefir is produced by Kefir granule in which various species of lactic acid bacteria, yeasts, and some species of acetic acid bacteria coexist5) This prompted us to speculate that the fermented milk produced by the mixture of various species of lactic acid bacteria and other species of microbe might contain a wider variety of physiological substances, compared to the milk cultured with a single strain of lactic acid bacteria. Based on this idea, we attempted to pre- Chemicals. Trp P-2, MNNG, B [a] P, AF-2, and AB1 were products of Wako Pure Chemicals Industries Ltd (Osaka, Japan). S 9-mix was the product of Kikkomann Co. Ltd. All other chemicals were of the purest grade available. Results and Discussion Studies were made to examine whether the antimutgenic effect on the mutagens was due to the killing effect of the fermented milk Table 2 Characteristics of fermented curds produced by the mixture with various species of lactic acid bacteria and a yeast (Table 1) . This might suggest that the coexistence of yeast in the population of lactic acid bacteria is an important factor for preparing the fermented milk possessing a potent antimutagenicity against various mutagens.
The antimutagenic activity of the fermented milk against AB 1 differed depending on the species of lactic acid bacteria. The activities of 40-50% of fermented milk (from No. 1 to No. 3) were suggested to be due to the participation of Bifidobacterium longum, because fermented milk No. 5 gave the highest activity, and fermented milk No. 4 which showed the weakest activity against AB 1 among the mixed-cultured-fermented milks contained no Bifidobacterium longum. Accordingly, Bifidobacterium longum seemed to be an important lactic acid bacterium to prepare the effective fermented milk against the mutagenicity of AB 1. The fermented milks inhibited the mutagenicity of direct mutagens more markedly than those of indirect mutagens. In particular, AF-2 was inhibited in its mutagenicity dramatically by the mixedcultured-fermented milks. No such high antimutagenic acitivity has been found in the vegetable or fruit juices7)8). This suggests that raw milk itself has some antimutagenic activity against the mutagenicity of AF-2. The antimutagenic activity against mutagens was also proportional to the amount of the fermented milks. Further detailed results will be reported together with the mechanism of the antimutagenic effect of the fermented milks.
